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mination made under the same conditions, should give the same
specific temperature as the larger quantities.

Olive or lard oil may be used instead of a mineral oil, and
its evolution of heat may be directly determined, but a much
larger proportion is required to produce the same lowering of
temperature.

Specific temperatures of various oils are given on p. 349.

A similar temperature reaction, with the substitution of
bromine for sulphuric acid,* has been employed by Hehner as a
rapid substitute for the iodine value determination, but since the
introduction of the more rapid volumetric methods of Wijs and
Hanus (p. 308), these are generally to be preferred to either the
bromine or the sulphuric acid reaction.

C.   QUANTITATIVE ANALYSIS OF FATS.
In many cases where it is difficult or impossible actually to
separate the various constituents of a fatty mixture, much
information may be obtained from the determination of certain
chemical constants or " values." The most important of these
are: the "acid value" or number of mgr. of KHO required to
neutralise the free acids of I grm. of the fat; the " saponification
value," or mgr. of KHO required to form neutral soaps with
the whole of the fatty acids of the same quantity; the " ether
value," obtained by subtracting the acid value from the saponi-
fication value, and equivalent to the mgr. of KHO employed in
decomposing and saponifying the neutral fats or glycerides ;
and the "iodine value," indicating the percentage of iodine
absorbed by the fat, which is a measure of its unsaturated
"bonds." These values form the basis of much of the quanti-
tative analysis of fats, but a few of their more important applica-
tions may be mentioned here.
The Acid Value, when high, either denotes that the fat is
rancid and decomposed, or that it contains additions of artificially
produced free fatty acids, as, for instance, those produced by
distillation, or in the recovery of grease from soap solutions.
It is stated by Gadd that cod oil with a high acid value is
particularly prone to "spue"; and by Wood, that such oils are
* Analyst, xx. (1895), 146 ; cp. also Journ. Soc. Chem. Incl., 1897, 87, 193, 209.